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ABSTRAK 
 
Nangka (Artocarpus heterophyllus Lamk.) merupakan salah satu 
buah yang mudah ditemui di Indonesia. Pemanfaatan nangka muda di 
Indonesia masih sebatas sebagai vegetable meat pada masakan tradisional, 
padahal nangka muda kaya akan serat dan memiliki flavor cenderung 
netral. Keterbatasan ragam olahan nangka muda mendorong pemanfaatan 
nangka muda dalam produk berbasis hewani, salah satunya menjadi 
nugget. Pada pembuatan nugget ayam-tepung nangka muda, digunakan 
nangka muda jenis salak dalam bentuk tepung. Tujuan penelitian ini adalah 
untuk mengetahui pengaruh perbedaan proporsi ayam dengan tepung 
nangka muda terhadap sifat fisikokimia dan organoleptik nugget. 
Rancangan penelitian yang digunakan adalah Rancangan Acak Kelompok 
(RAK) dengan faktor tunggal, yaitu proporsi ayam dengan tepung nangka 
muda yang terdiri dari enam taraf perlakuan. Variasi proporsi ayam dengan 
tepung nangka muda yang digunakan adalah 95:5, 90:10, 85:15, 80:20, 
75:25, dan 70:30 (b/b). Parameter yang diamati adalah kadar air, WHC 
(Water Holding Capacity), kestabilan emulsi, daya serap minyak, tekstur, 
dan uji organoleptik (rasa, warna, tekstur, dan juiciness). Hasil penelitian 
menunjukkan adanya pengaruh perbedaan proporsi ayam dengan tepung 
nangka muda terhadap sifat fisikokimia yaitu, kadar air (59,06-68,33%), 
WHC adonan (34,38-126,63%) dan WHC nugget (100,09-166,54%), 
kestabilan emulsi yang dinyatakan dalam %cairan yang keluar (0-3,79%), 
daya serap minyak (15,27-21,99%), hardness (4716,09-16264,43), dan 
cohesiveness (0,3075-0,5353) serta terhadap sifat organoleptik yaitu, 
kesukaan terhadap warna (3,437-5,719), rasa (4,273-5,796), tekstur 
(4,342-5,372), dan juiciness (4,65-5,603). Proporsi ayam dengan tepung 
nangka muda terbaik berdasarkan sifat organoleptik terbaik adalah proporsi 
ayam:tepung nangka muda sebesar 95:5 dengan nilai kadar air sebesar 
68,33%, %cairan yang keluar 3,79%, WHC adonan dan nugget goreng 
34,66 dan 100,84%, daya serap minyak 21,99%, hardness 4716,0943 g, 
cohesiveness 0,5353, serta warna putih agak coklat dengan nilai L, a*, b*, 
hue, dan chroma berturut-turut sebesar 69,1; 5,3; 19,6; 74,7584; dan 
20,2581. 
 
Kata kunci: nugget, ayam, tepung nangka muda
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Jackfruit Flour on The Physicochemical and Organoleptic Properties 
of Nuggets. 
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ABSTRACT 
 
Jackfruit (Artocarpus heterophyllus Lamk.) is one of local fruit that 
grow abundantly in Indonesia. Unfortunately, even though jackfruit is high 
in fiber and tends to has neutral taste when young, the utilization of young 
jackfruit in Indonesia is still limited. The limited variety of processed 
young jackfruit encourages the incorporation of young jackfruit in 
animal-based products like nugget. In the making of chicken-young 
jackfruit flour nugget, “salak” young jackfruit is used as flour. The purpose 
of this study was to determine the effect of differences in the proportion of 
chicken and young jackfruit flour on the physicochemical and organoleptic 
properties of nuggets. The research design used Randomized Block Design 
(RBD) with single factor of proportion of chickens and young jackfruit 
flour, consist of six levels of treatment which are 95: 5, 90:10, 85:15, 80:20, 
75:25, and 70:30 (w/w). The parameters that were observed are water 
content, WHC (Water Holding Capacity), oil absorption, texture, and 
organoleptic test (taste, color, texture, and juiciness. The results showed 
differences in the proportion of chicken and young jackfruit flour gave 
significant effect on properties of nugget namely, water content 
(59.06-68.33%), WHC dough (34.38 126.63%) and WHC nugget 
(100.09-166.54 %), the stability of the emulsion expressed in % of liquid 
discharged (0-3.79%), oil absorption (15.27-21.99%), hardness 
(4716.09-16264.43), and cohesiveness (0.3075-0.5353) as well as affected 
the organoleptic properties, namely, preference for color (3.437-5.719), 
taste (4.273-5.796), texture (4.342-5.372), and juiciness (4.65-5.603). The 
proportion of chicken and young jackfruit flour (95: 5) was the most 
preferable for its sensory properties and had water content value of 68.33%, 
liquid released (%) 3.79%, WHC of dough and fried nuggets 34.66 and 
100.84%, oil absorption of 21.99%, hardness 4716.0943 g, cohesiveness 
0.5353, and a slightly brownish white color with L, a *, b *, hue, and 
chroma values respectively 69.1; 5.3; 19.6; 74.7584; and 20.2581. 
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